Pecan nuts were selected at various points during routine harvesting, and nutmeats were analyzed for gross and internal fungal contamination and for the presence of Aspergillus flavus and A. parasiticus. Fungi were isolated from a large percentage of the nutmeats at all points of examination. No correlations could be made between increased incidence of fungi and particular harvesting procedures.
(Carya illioensis [Wangenh. ] K. Koch) production (J. Taylor and R. E. Worley, Proc. Southeastern Pecan Growers Assoc., p. 29, 1972), as pecans enter the shelling plant (4) , and during storage (3; E. K. Heaton, Proc. Southeastern Pecan Growers Assoc., p. 135, 1972) , no information is available describing the incidence of molds in general and potential aflatoxin-producing molds in particular on nutmeats as pecan nuts are sequentially subjected to various mechanical harvesting procedures. Substantial physical damage and exposure to field dirt may occur when nuts are mechanically shaken from the tree, swept in windrows, transported to shelling plants, and cleaned in preparation for cold storage. It has been suggested that increased levels of molds on nutmeats as they enter the processing plant may be a result of a specific mishandling procedure at some point during the harvesting scheme. Knowledge of increased contamination by A. flavus or A. parasiticus at a point(s) during traditional harvesting procedures might enable modifications to be made which would ultimately reduce the potential for aflatoxin contamination.
With this in mind, 'Stuart,' a thick-shelled pecan cultivar, and 'Schley,' a thin-shelled cultivar, were mechanically harvested or hand selected on 23 to 26 October 1974 from groves near Albany, Ga. Points of examination are listed in Table 1 . Samples were subdivided in the laboratory, and individual pecans were aseptically cracked. One-half (or a piece) of the kernel from each nut was plated on malt extract agar. The remaining half (piece) was surface sterilized (1, 4) by dipping for 2 min into a solution containing 20% commercial bleach (6% sodium hypochlorite as the active ingredient), 20% ethanol, and 60% water before plating on malt extract agar. All plates were incubated at room temperature (22 to 24 C) for up to 3 weeks, after which the number of pecan halves (pieces) showing fungal growth was recorded. Any colony suspected of belonging to the A. flavusoryzae group was subcultured on a second malt extract agar plate. Morphological characteristics were observed during growth and identification of A. flavus and A. parasiticus was made according to the classification given by Raper and Fennell (9) . Data were analyzed by using the chi-square criterion.
Results of visual inspection of pecan nutmeats at the time they were taken from the shell and the incidence of total molds as well as A. flavus and A. parasiticus on the nutmeats are summarized in Table 1 . Any portion of the nutmeat of a single nut judged as inedible constituted a positive rejection. Criteria for inedibility included visual mold or insect damage, discoloration, and marked shriveling. The percentage of nutmeats judged as inedible increased in samples at collection points in the sequence after pecans were mechanically swept in windrows. Surprisingly low levels of inedibles were noted in uncracked "blow-outs," a term applied to low-specific-weight nuts which are separated from sound nuts by a high-velocity air stream prior to storage. Nutmeats are generally shrunken or unfavorably developed. aValues in the same column bearing the same letter are not significantly different (P < 0.05). Complete absence of letter designation indicates that none of the values in a particular column was significantly different (P < 0.05) or that no statistical basis exists for detecting differences between samples, since at least one member of any possible pair showed no positive reaction.
"Number of whole nuts containing inedible portion (first number) per number of whole nuts examined (second number).
c Number of mold-contaminated halves and pieces (first number) per number of halves and pieces examined (second number).
d Number of A. flavus-and A. parasiticus-contaminated halves and pieces (first number) per number of halves and pieces examined (second number).
though nutmeats of blow-outs were somewhat dehydrated, most were still judged as edible.
Data show that pecan kernels are highly contaminated with molds while on the tree, the initial point of examination in this study. This observation was also reported by Hanlin (5) , who noted that no fungi were present in pecan embryos but, as the seeds ripened, the level of fungi approached 100% at maturity. Substantial levels of internal fungal contamination of nutmeats were found in the present study, regardless of the sampling point in the harvesting scheme. Although significantly higher levels of gross and internal mold contamination were noted at points in the harvesting scheme, these levels were not noted exclusively or predominantly after a particular handling procedure. Therefore, neither gross nor internal build-up of mold levels can be correlated with a particular procedure used during pecan harvesting and handling. Furthermore, contamination does not appear to be associated with subjective judgments regarding inedibility. 
